[image: Food Science Corner: What are emulsions? - An exclusive community for the  food & beverage industry | FoodGrads]GCSE FOOD PREPARATION

AQA Written Paper – Food Science 2 
FOLD OVER TO TEST YOURSELF →→→→
	Key Vocabulary
	Definition

	Caramelisation 
	Changes of colour and flavour when heating sugar or sugar solution – heating sugar beyond its melting point with the removal of moisture.

	Enzymic Browning 
	Browning of foods due to enzymes in cut fruits and vegetables, this can be slowed down by blanching, dipping into acid e.g. lemon juice, removing air – airtight container / submerging in water.

	Oxidation 
	Changes in food such as colour or flavour change due to exposure of oxygen. Can be prevented by cooking vegetables in small amount of water, cut when needed, serve immediately after cooking, use a lid.

	Shortening 
	Mouthfeel, such as short or crumbly, produced by short gluten strands often made the rubbing in method – shortbread, shortcrust pastry, shortcake.

	Emulsification 
	Mixing liquids that do not normally mix, e.g. oil and water. The use of shaking to disperse the oil / water or the use of lecithin to bind together.
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	Task
	Link to Resource
	QR Code

	Watch the video and take notes
· Fun Kitchen – Raising Agents
	https://www.youtube.com/watch?v=0USi4DbRVVQ 
	

	Check your understanding using this quick quiz
	[bookmark: _GoBack]https://quizlet.com/4321938/food-science-exam-1-flash-cards/ 
	

	Practise your exam technique
Heat Transfer –
· Revise 
· Test 

	https://www.bbc.co.uk/bitesize/guides/zr7j382/revision/1 
	



It is important to revise food science and ensure that you recognise and understand the key concepts of  - conduction, convection, radiation, denaturation, coagulation, gluten, enzymic browning, oxidation, gelatinisation, dextrinisation, caramelisation, shortening, plasticity, aeration, emulsions and raising agents – air, steam, foam, chemical and bilogical raising agents,
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Indicative Content:

Enzymic browning explanation

« Enzymes are biological catalysts made from protein which speed up
reactions.

* Enzymic browning occurs when the enzymes in the apple come into
contact with the oxygen/air. The process of oxidation takes place and
apple changes colour from a very pale colour to brown.

« Enzymic browning can occur when apples are bruised, peeled or cut.

Prevention

« To prevent enzymic browning, either the enzymes must be destroyed or
contact of enzymes with air needs to be stopped.

« Prepare apples just before serving, so that there is limited time for
oxidation to occur.

* Use an acid/acidic ingredient

e« Use fruit juice to soak the apple in before using as a topping. The fruit
juice is acidic which denatures the enzymes in the apple which prevents
enzymic browning from occurring — allow most fruit juices e.g., orange,
lemon, lime, grapefruit, citrus.

« Boil/blanch the apple slices to destroy the enzyme in the apple which
cause enzymic browning

« Explanation of blanching and how the process occurs and denatures the
enzyme.

e« Coat apple slices in sugar/salt to keep the air out.

« Use cling film and tightly wrap apples slices to keep the slices airtight

* Soaking in cold water, (but vitamin C will be leached into the soaking
water).
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Explain how the process of enzymic browning occurs on raw apple slices.

How can this be prevented?
[6 marks]
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